Bodegas Rioja

Tempranillo Ojo de Buitre 2019

= 91 points, James Suckling

= 91 points, International Wine Report

Grapes: 100% Tempranillo

Tasting Notes: Garnet in color, with purple tones, shining and having
great sparkle. Varietal fruit and liquorice aromas that become more
intense when the wine is left to rest in the glass. It has a fresh and lively
approach in the mouth, which is accompanied by a balanced tannic
structure. As a whole, it provides us with a long-lasting and tasty wines.

Food Pairings: Pair with Rice, pasta and white meat. %'
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James Suckling: “Sweet berries with flowers, watermelon, citrus and black ﬂ%ﬂﬂ[

fruit on the nose. It’s medium-bodied with fine tannins. Drink now.” ’ ~Frere)
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International Wine Report: “The 2019 Ojo de Buitre Rioja Tempranillo
begins with aromas of blackberries and cherries layered with spices, vanilla,
herbs and toast. This medium-bodied Rioja is well-structured with polished
tannins and displays notable overall balance. This is a fantastic wine that is
accessible today, but should also evolve nicely with another year or two of bottle
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